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PASTRY 


Pies  and  tarts  are  some  of  the  most  popular  of  all  cool-i'/eatlier 
desserts.    And  tho-agh  pie  eaters  and  tart  eaters  may  differ  radically  wlien 
it  cones  to  choosing  favorite  fillings,  on  one  point  they  all  agree.  That 
is,  the  crust  should  "be  tender  and  flaky. 

Some  pie  eaters  like  this  flakj?-  crust  to  "be  fairly  rich.  Some 
like  it  not  so  rich.     But  a  medium-rich  pie  crust  will  please  most  of  the 
pie  consumers  most  of  the  time. 


(Name ) 


'(T'itleT" 


 ^_  gives  one  formula  for  a  medium-rich  pie  crust,  along  with 

(Inst  itution) 

some  general  pie  crust  pointers  from  the  Pederal  Bureau  of  Home  Economics. 

Por  a  douhle-crust  pie,  measure  out  1^  cups  of  sifted  flour;  from 
5  to  S  tablespoons  of  fat;  3/4  to  1  teaspoon  of  salt;  and  about  2'i"  table- 
spoons of  cold  water.    An  all-p'oi-pose  type  of  flour  that  is  a  blend  of  soft- 
and  liard-wheat  flours  is  bettor  for  pastry  than  a  very  soft  flo'or,  because 
the  do-agh  is  easier  to  handle  and  the  pastry  is  more  flaky.     Lard,  lard  com- 
pound, or  one  of  the  hydrogenated  fats,  is  commonly  used  in  pastry,  and  all 
are  satisfactory''. 

Mixing  the  pie  crust  takes  place  in  two  steps.    First,  cut  the 
fat  into  the  flour  and  salt.     Tlien  add  the  water  slowly. 

Cut  the  fat  into  the  flour  and  salt  with  a  pastry  cutter,  a  fork, 
a  couple  of  knives,  or  work  it  in  lightly  with  the  fingertips.  Continue 
•until  the  fat  is  in  small  pieces,  each  coated  with  flom-*.    ''AH.ien  the  mixing 
looks  much  like  coarse  corn  meal,  begin  to  add  the  final  ingredient,  v/ater. 
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Both  method  and  the  amonnt  of  water  added  can  make  or  "break  the 
pie  crust.     Sprinkle  the  water  on  a  little  at  a  time,  over  the  flo"ar  and 
fat  mixture.     Comhine  each  dampened  part  into  do"ugh.     Then  push  this  aside 
and  add  water  to  the  rest  of  the  fat  and  flour,  a  portion  at  a  time,  until 
the  whole  is  a  stiff  dough.     Roll  out  on  a  lightly  flo'ored  hoard. 

For  some  pies,  the  crust  should  "be  baked  first  —  either  on  the 
inside  or  the  outside  of  the  piepan,  for  about  10  minutes  at  400  degrees 
Fahrenheit  until  lightly  "brown.    Fruit  pies  with  a  prehaked  crust  need  from 
25  to  30  minutes  in  a  moderately  hot  oven  (575  to  400°  F.).  Double-crust 
fruit  pies  without  the  crust  baked  first  need  about  25  minutes  in  a  hot 
oven  (425°  F.)  or  a  little  longer  if  the  fruit  is  one  that  doesn't  cook 
tender  in  that  time. 
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